
 
                                                                    

 
 

Media Alert 
 
WHAT:  Fleming’s Prime Steakhouse & Wine Bar Debuts “Prime Celebrations” Menu  
 

Fleming’s Prime Steakhouse & Wine Bar is making this prom and graduation 
season memorable by introducing an all-inclusive “Prime Celebrations” dinner 
menu.  Young adults can celebrate their big night in style and with ease, with a 
complete three-course dinner for $50 per guest, including tax and gratuity.    

 
WHEN:  Available May 10 – June 30, 2011 
 
WHERE:  All Fleming’s locations.  Please visit FlemingsSteakhouse.com for your closest restaurant. 
 
COST: $50 per guest; $100 per couple  

(prices include tax and gratuity; prepay arrangements available upon request) 
 

MENU: Choice of one of four entrées and sides, and the option of Classic Caesar Salad, Fleming’s 
Salad, The Wedge or Chef’s Seasonal Soup, and dessert.   

 
  ENTREES (select one) 
  Petite Filet Mignon, Our leanest, most tender beef 
 
  New York Strip, Our most flavorful cut of prime beef 
 
  Double Chicken Breast, Baked in a white wine, mushroom, shallot and thyme sauce 
 
  Tuna Mignon, Seared rare with peppercorns and tomato sherry vinaigrette 
 
 
  DESSERTS (select one) 
  Crème Brûlée, Creamy Tahitian vanilla bean custard served with fresh seasonal berries 
 
  Cheesecake, Graham cracker crust, blueberry sauce and white chocolate shavings  
 
  Walnut Turtle Pie, Caramel, walnuts and chocolate baked in a chocolate pie crust 
 
  BEVERAGES 
  Coffee, tea & soda  
 
 
ABOUT FLEMING’S:  

The nationally acclaimed Fleming’s Prime Steakhouse & Wine Bar offers the best in 
steakhouse dining – prime meats and chops, fresh fish and poultry, generous salads and side 
orders—with a unique wine list that features 100 wines served by the glass.  

 
NEWS CONTACT:   

Stephanie Amberg, Vice President of Public Relations  
813/282-1225 or stephanieamberg@flemingssteakhouse.com 
 

#### 


